
Step By Step Guide To Field Dressing
Skinning Aging And Butchering Deer
Deer hunting is a popular and rewarding activity, but it's important to know
how to properly field dress, skin, age, and butcher your deer in Free
Download to ensure the best quality meat. This comprehensive guide will
provide you with step-by-step instructions and detailed explanations on
everything you need to know about field dressing, skinning, aging, and
butchering deer.

The first step in processing your deer is to field dress it. This involves
removing the internal organs and preparing the deer for transport.

To field dress a deer, you will need the following:
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A saw

A gambrel

A rope

A cooler

Instructions:

1. Suspend the deer from a gambrel or hang it from a tree.

2. Make a cut down the center of the deer's belly, from the sternum to the
pelvic bone.

3. Remove the intestines and other internal organs.

4. Saw off the head and feet.

5. Place the deer in a cooler and transport it to your butchering area.

Once the deer has been field dressed, it's time to skin it. This process
involves removing the hide from the deer's body.

To skin a deer, you will need the following:

A sharp knife

A skinning hook

A gambrel

A rope

Instructions:



1. Suspend the deer from a gambrel or hang it from a tree.

2. Make a cut around the deer's neck.

3. Make a cut down the center of the deer's belly, from the sternum to the
pelvic bone.

4. Use a skinning hook to loosen the hide from the deer's body.

5. Peel the hide off the deer's body.

Aging deer is an important step in the butchering process. This process
allows the meat to develop its full flavor and tenderness.

To age deer, you will need the following:

A cool, dry place

A refrigerator or freezer

A cheesecloth or muslin

Instructions:

1. Hang the deer in a cool, dry place for 7-10 days.

2. If you are using a refrigerator or freezer, wrap the deer in cheesecloth
or muslin and age it for 2-3 weeks.

3. Check the deer regularly for spoilage.

Once the deer has been aged, it's time to butcher it. This process involves
cutting the deer into smaller pieces for cooking and eating.



To butcher a deer, you will need the following:

A sharp knife

A saw

A cutting board

A vacuum sealer

Freezer bags

Instructions:

1. Cut the deer into quarters.

2. Remove the bones from the quarters.

3. Cut the meat into smaller pieces for cooking and eating.

4. Vacuum seal the meat and freeze it for later use.

Field dressing, skinning, aging, and butchering deer is a rewarding process
that can provide you with a delicious and nutritious meal. By following the
step-by-step instructions in this guide, you can ensure that you are properly
processing your deer and getting the best quality meat possible.
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